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iiNNOUNCER: 


9- 


"Hen  G-renades" 

Now  that  the  long  cold  winter  is  past,  and  Spring  is 
here,  homemakers  are  beginning  to  think  about  the  new 
foods  appropriate  to  vjarraer  weather.    They  will  use  more 
Spring  greens  and  fresh  fruits  and  vegetables.  They 
will  use  fewer  hot  dishes,  and  more  easy-to-prepare 
cold  ones.    But  even  in  the  Spring  excitement  it 
might  be  well  to  rely  on  some  of  the  old  standbys, , , of oods 
that  are  good  all-year    around.    One  of  these  foods  is 

the  egg.    Today,  we  have  ,  of  the  War  Food 

Administration,  who  will  give  homemakers  some  useful 
hints  about  buying  and  storing  eggs. 


OFF.  OF  DIS. 

SUPERVISOR: 


Right  now,  the  rate  of  egg  production  is  the  heaviest 
on  record.  For  this  reason,  we  are  asking  homemakers 
to  buy  and  store  large  quantities  nov;  and  through  the 
next  few  months. 


ANNOUNCER: 


Hovj  much  larger  is  this  year's  production  over  previous 
ones? 


OFF.  OF  DIS. 

STJPERVISOR: 


This  year  we'll  have  about  80  percent  more  eggs  than  in 


OFF.  OF  DIS. 

SUPERVISOR: 
Continued 


AMOUNCSR: 


the  pre-war  years.    In  actual  figures,  we  civilians 
will  have  about  3-1/2  billion  dozen  eggs.    That  means 
all  of  us  should  eat  more  eggs  than  ever  before, 

3-1/2  billion  dozen  figures  up  to  about  42  billion  eggs, ^ » 
and  that  would  make  some  omelet. 


OFF.  OF  DIS. 

SUPERVISOR: 


You  bet  it  would.    And  we're  particularly  fortunate  to 
have  all  these  eggs  in  -wartime.    Many  people  in 
belligerent  countries  vjould  give  most  anything  for  a 
regular  supply  of  fresh  eggs.    Farmers  have  done  an 
esccellent  job  in  producing  so  many  eggs,,, in  fact, 
some  hens  have  been  vjorking  overtime.    And  it's  up  to 
us  to  use  alX  the  eggs  v;e  possibly  can. 


AinroUl'JCER: 


Does  the  price  of  eggs  reflect  the  heavy  supply? 


OFF.  OF  DIS. 

SUIERVISOR: 


Yes  indeed.    Egg  prices  are  considerably  lower  than 
they  have  been.    Both  egg  production  and  prices  vary 
seasonally  and  this  is  the  time  of  the  year  when  egg 
prices  are  low.    Another  reason  why  we're  so  anxious 
for  homemakers  to  take  advantage  of  the  present  liberal 
supply  of  eggs,  is  that  storage  space  is  limited  and 
a  large  share  of  them  must  move  into  immediate  con- 
sumption. 


ANNOUNCER: 


And  since  eggs  are  good  for  us,  here's  another  reason 
why  v/e  should  eat  more  of  them. 


OFF.  OF  DIS. 

SUPERVISOR: 


Eggs  do  co:.;e  in  small  packages,  but  they  pack  plenty  of 
concentrated  food  value  insidOc    Eggs  contain  four 
vitamins .A,  B-l,  D.  and  G,    They  also  contain  protein, 
iron,  calciura,  and  phosphorous,  all  needed  for  a 
healthy  diet.,    And  here^s  something  interesting^ .  «t)oth 
the  yolk  and  the  white  of  eggs  contain  protein.  And 
another  point  to  remember  is  that  there  is  no  difference 
between  vJhite  and  brown  eggs  in  food  value  or  flavor. 
So  buy  whichever  you  prefer. 


AICraUlICER: 


If  homemakers  are  going  to  be  buying  more  eggs,  they 
could  probably  use  some  tips  on  how  to  keep  them  at 
home,  ' 


OFF,  OF  IXIS, 

SUPERVISOR: 


First,  I  vould  like  to  emphasize  the  importance  of  home 
storage.    This  year,  due  to  record  production  of  many 
foods,  cold  storage  space  is  at  a  premium,  and  if 
the  homenaker  stores  her  ovm  foods  it  relieves  the 
pressxire  on  central  storage  facilities,  and  neighbor- 
hood food  lockers. 


AI3N0UNCER: 


Can  you  suggest  the  best  v/ays  of  storing  eggs  at  home, 
Mr.  ? 


OFF,  OF  DIS. 

SUPERVISOR: 


There  are  certain  v;ays  that  eggs  should  be  stored  to 
extend  their  keeping  qualities.    First,  the  homemaker 
should  put  them  in  a  cool  place  as  soon  as  she  gets 
them  home,    \'.Jhen  she  buys  them  at  the  store,  she'll 


/ 


OFF.  OF  DIS. 

SUPERVISOR: 
Continued 


usually  find  them  in  refrigerated  cases,  so  she  should 
do  the  same.    If  they'" re  dirty,  they  can  be  vjiped  off 
with  a  damp  cloth.    But  eggs  should  never  be  actually 
washed  until  just  before  they- re  used„ 


iOT^TOUNCER: 


Why  is  that? 


OFF.  OF  DIS. 
SUPERVISOR: 


There  is  a  protective  coating  around  the  sheD.l  of  an 
egg  that  prevents  air  from  penetrating  through  the 
pores.    By  washing  an  egg.  the  coating  is  destroyed, 
and  the  egg  \all  lose  quality  very  quickly. 


AIMOUNCSR: 


Then  the  homemaker  should  take  then  straight  home  and 
place  ther.i,  unwashed,  in  the  refrigerator.    Is  there 
any  particular  part  of  the  refrigerator  v/here  eggs 
should  be  kept? 


OFF.  OF  DIS, 

SUPERVISOR: 


Yes.    The  hydrator  is  the  ideal  place,    When  eggs  are 
left  in  open  containers  or  paper  cartons,  they  don't 
keep  as  well  as  when  they're  kept  in  the  hydrator  of 
the  refrigerator.    You  see,  those  in  the  hydrator  lose 
less  r.ioisture  and  maintain  better  quality  than  those 
out  in  the  open,,, even  though  they're  left  at  the  same 
temperature.    And  another  advantage  of  keeping  eggs  in 
the  hydrator  is  that  they  are  less  likely  to  absorb 
the  odors  from  other  foods. 


You  mean,  be  sure  to  keep  eggs  avjay  from  onions  and 
other  highly  scented  foods? 


OFF.  OF  DIS. 

SUPERVISOR: 


That's  riglit.    Even  if  your  refrigerator  doesn't  have  a 
hydratorj  keep  the  eggs  in  a  cover er'.  container  of  some 
kind..    Ihen  when  you're  ready  to  tro?.k  an  egg  for  cake_ 
omelet,  or  vjhate/er  you're  making,  it'- s  all  r^ght  to 
wash  j. b. 


/il^IomCER: 


Some  homomakers  will  want  to  keep  large  a'loun.ts  of  oggs 
for  long  periods  of  time.    Do  you  know  of  any  simple 
vjays  to  do  that? 


OFF.  OF  DIS, 
SUPER^/ISOR: 


Why  yes,  I  do^. There  are  a  few  storage  methods  which 
have  been  used  often  and  found  satisfactory.    One  way 
is  putting  eggs  dovm  in  v/ater^lass  or  as  it  is  chemically 
known;  sodium  silicate,  a  clear  liquid  which  can  be  ob- 
tained at  any  drugstore,    iUiother  way  of  preserving  eggs, 
is  to    dip  thaa  in  mineral  oilc    Still  another  is  sealing 
them  in  glass  fruit  jars  filled  with  carbon  dioxide  gas, 
which  is  given  off  by  "dry  ice". 


;^':01INCER: 


OFF.  OF  US, 

SUPERVISOR: 


Thank  you,  Mr, 


,    I'm  sure  that  homemckers  will  find 


that  all  of  those  storage  methods  preserve  the  eggs  for 
use  as  often  as  they  are  needed.    That  ought  to  be  pretty 
often,  because  eggs  are  ration-free,  and  by  building 
menus  around  them,  the  homemaker  can  save  ration  points, 

They're  very  handy  alternates  for  rationed  foods  as 
meat  and  cheese.  There's  one  thing  everyone  should  re- 
member about  cooking  eggs,,, and  that's  moderate  heat. 


4 


OFF.  OF  DIS, 

SOEERVISOP: 
continp.ed 

ANNOUNCER: 


OFF.  OF  DIS. 

SUPEF/ISOR: 


Eggs.,  like  other  protein  foods  roouire  lov;  temperatures, 

VJlie.'L.-  hi  )pens  to  -j^gs  wlien  ^h-y'.LV'^  soc'.c^d  at  li-.^-n. 
t'2iTLpera-^vrG£? 

They  vdll.  become  tough  and  leathery,    Ho^no  econoraisr.s 
tell  us  that  there  shou].dn°t  be  ony  su'-ih  thing  -^.'^  ''h3?d 
boiled"  egcsc  ■  ■  they" re  hard  C'iclcud  -^fs^-  Bis.}  '-.yv  .'3 
cooking  eggs  x).  the  shelly  the  viater  should  iusc  siiiir.jOi-,  , , 
ne"ver  come  to  a  boilc. 


ANNOUNCER: 


OFF,  OF  DIS. 

SUPERVISOR: 


iJJNOUNCER: 


I've  noticed  that  when  my  mfo  makes  any  icmd  o:' 
custard,  she  puts  the  custard  cups  or  baking  dish  ir.  a 
pan  of  vjn.ter  in  the  oven.    Does  that  have  something  to 
do  with  the  rules  of  cooking  eggs? 

Indeed  so.    Custards  are  made  of  milk  and  eggs  principally, 
boiii  of  vjhich  are  protein  foods.      The  pan  of  water  makes 
the  custard  tender.    Although  it^s  the  habit  of  many 
hojaemakers  to  drop  an  egg  into  a  very  hot  frying  pan 
with  sizzling  fat,  this  too  is  a  mistake.    For  best 
results,  a  thick  skillet  with  low  heat  under  it  should 
be  used. 

Some  homemakers  seem  to  have  a  hard  time  getting  egg 
vdiites  beaten  so  they're  light  and  fluffy,  yet  will 
stand  up.    Do  you  have  any  particular  tips  .-about  that  ^ 
Mr.  ? 


1  ■ .  J 


OFF.  OF  DIS, 
gUFER^/ISOR: 


Of  course,  the  first  thing  is  to  be  sure  that  there  are 
no  drops  of  water   oi  br'ts  of  eg^  yolk.,  in  the  bowl  or 
or  bha  I  ea':er.     Egg  whiv.es  won^t  vhj.p  i.j.ccl^'"  i"^  thare'' s 
any  bits  of  the  yolk  in  them...    /-inother  thing.   o'^^hey- 1''. 
vjhip  nore  easily  if  the  eg^s  c.re  kept  at  room  tar:por8oure 
for  about  a  half  an  hoajv  or  so  befv-)re  being  bent  en. 


ANIJOTOICER: 


With  those  suggestions  about  eggL ,  .i.-.(n  sure  homem4::  ern 
will  sprinkle  egg  dishes  throughout  their  spring  meals. 
And  I  think  they'll  be  glad  to  keep  on  serving 
nourishing,  ration-free  eggs,  throughout  the  year.c 

Thank  you,  Mr,   .    Listeners  you  have  just 

heard  of  the  War  Food  Administration. 


V 


:i-i:.):.L'/.;^-^*'n%, 
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( p«o-t-a-t -o-e-s ) 


AlMOmCER: 


Today,  we* re  going  to  discuss  one  of  the  plentiful  food^ 
you* 11  be  able  to  serve  often  in  your  ovm  Family 
Canteen  during  1944,,, potatoes.    And  there's  a  great 
story  behind  this  favorite  vegetable  you've  been  seeing 
so  r.iuch  of  in  the  market  places  this  year.    So  today 
we've  asked  Mr,                       of  the  War  Food  /administra- 
tion's Office  of  Distribution  to  give  us  a  lot  of 
interesting  information  about  potatoes,    Mr,   . 


OFF.  OF  DIS, 

SUPERVISOR: 


Before  I  tell  you  ■  about  the  value  of  potatoes  as  a  war- 
time food,  I  vjould  like  to  pay  tribute  to  our  farmers, 
v7ithout  whose  efforts  vie  wouldn't  have  any  potatoes. 


ANNOUNCER: 


That's  right,,, and  v/e'll  tell  our  listeners  more  about 
the  production  story  later  on.,»;3ut  right  nov;,  suppose 
you  tell  us  what  you  mean  when  you  say  that  potatoes  are 
valuable  as  a  wartime  food, . 


OFF, OF  DIS, 

SUEERVISCe; 


First  of  all,  potatoes  have  what  you  might  call  palatabilitj 
plus,  besides  many  of  the  elements  that  help  build  and 
maintain  body  health  and  energy,  ,,tv;o  very  important 
things  that  we  need  especially  nov;,  .;vhen  we  are  leading 


OFF.  OF  DIS. 

SUPERVISOR: 
continued 

At^^^IOUl^CER: 


OFF.  OF  DIS, 
SUPERVISOR: 


such  busy  lives. 

All  of  us  should  serve  potatoes  as  often  as  possible, 
in  order  to  take  advantage  of  their  food  value.  Potatoes 
are  in  one  of  the  Basic  Seven  Food  G-roup.^i^  ,  .^i.?.  group 
containing  fruit  and  vegetables ,,, jOther  r/na?-'.  citrus 
f  ruits,; ,  e tomatoes, or  cabbage  and  salad  greens. 

There' s  another  extra  good  reason  for  serving  potatoes 
of ten,,, the  fact  that  an  amazingly  large  harvest  has 
yielded  us  a  supply  viiich  vjon't  soon  be  exhausted, ,, and 
in  addition  to  the  relatively  large  aiaount  of  potatoes 
stored  here  in  New  York  State,  we  can  now  count  on  the 
new  crops  coming  up  from  the  South,    /aid  incidentally, 
the  potatoes  nov;  on  the  market  are  of  good  quality,  I 
hope- that  everyone  is  learning  to  e^et  the  most  food 
value  from  this  ''fruit  of  the  earth"  by  eating  skin  and  a^l 


ANNOmCSR: 


That's  a  good  tip,  Mr, 


.    Do  you  have  any  more? 


OFF.  OF  DIS, 

SUPERVISOR: 


I'm  sure  our  homemaking  listeners  vdll  be  delighted  with 
any  suggestions  you  can  give  them  about  new  ways  of 
using  potatoes. 

One  different  vjay  of  using  the  leftover  potatoes  which  are 
a  problem  to  the  homemaker  is  to  make  a  crust  of  them 
for  a  meat  or  vegetable  pie.    Another  new  idea  is  to  use 
them  as  a  base  for  light  puffy  hotbreads.    You  can  use 
your  leftovers  for  a  delicious  potato  hash,  too. 


All  of  those  suggestions  sound  almost  too  good  to  be  true, 
It*s  nice  to  loiow  that  you  can  prepare  a  food  that's 
choclcfull  of  health    so  that  it  appeals  to  every  family' s 
appetite, 

iijid  here  are  some  more  tips  for  homomaI:er.:;  0:1  how  to 
get  the  most  good  out  of  this  familiar  food,,    First  of 
all,  cook  potatoes  in  their  jackets,.    Naturally;  you- re 
going  to  have  to  peel  them  sometimes,-,  but  when  you  do^ 
try  to  keep  the  peelings  thin.    Some  of  the  good 
minerals  lie  close  beneath  the  surface  of  tho  potato. 
Another  thing  homemakers  should  rememl)cr  is  to  peel 
the  potatoes  just  before  they're  cookede    Don't  let 
them  soak  or  you'll  lose  all  the  vitamins  and  minerals. 
With  all  of  their  fine  food  value,  I  think  potatoes 
should  bo  considered  near  the  top  of  the  list  of  basic 
fruits  and  vegetables. 

Most  all  of  us  are  interested  in  g&'sting  our  daily 
vitamin  requirements,    Hov;  many  vitamins  do  potatoes 
give  us  ? 

The  Bureau  of  Home  Economics  of  the  U.S.Depcrtment  of 
Agriculture  recognizes  potatoes  as  a  good  year-round 
source  of  Vitamin  C.  They  also  contain  Vitamin  B-1, 
iron  and  starch. 

But  say,  Mr,   ,  i,iiere  did  you  get  all  of  your 


mTO'UNCER: 
continued 


OFF.  OF  DIS. 
SUPERVISOR: 


Al'lNOUNCSR : 


OFF.  OF  DIS, 
SUPERVISOR: 


AlvlNOUKa.R: 


OFF.  OF  DIS. 

SUPERVISOR: 


information  about  new  ways  to  cook  potatoes?  You  sound 
as  though  you've  been  reading  a  book  on  good  nutritioHo 

You  can  have  the  same  informr.tlon  and  novo  ^   ^  ,  I:'. 

all  comes  in  a  little  booklet  called  'Io'"ij.:'  os  In  poDulaa 
Ways'' J  that  you  can  get  by  writing  "ro  t'.i  .  OrJij;^  of 
Distribution,  130  Broadvjay,  Now  York,  7^  New  York„ 

I  certainly  \jill  do  that,o<.and  I  bet  a  lot  of  our 
listeners  vdll,  too,    /ijid  talking  about  our  listeners, 
way  back  at  the  beginning       this  i^rogran,,  wc  promised 
to    toll  them  the  interesting  story  behind  potato  pro- 
duction,   VJill  you  do  the  honours,  llr,   ? 

To  begin  with,  the  states  in  the  Northeastern  region 
of  the  United  States  produce  a  very  large  part  of  the 
total  potato  crop  raised  in  this  country.  Together, 
these  12  Northeastern  states  harvested  over  one-fourth 
of  the  total  potato  production  of  the  United  States, 
and  Nevj  York  State  was  a  great  factor  in  that  creditable 
contribution  to  our  national  food  supply. 

How  about  the  story  of  the  potato  harvest,  Mr.   


I  think  that  many  of  our  listeners  vjould  appreciate  it. 

Farmers  did  a  magnificent  job  in  the  face  of  great 
difficulties.    In  spite  of  shortages  of  farm  machinery 
and  labor,  they  turned  out  the  largest  potato  crop  on 
record,,, an  ar.iazing  contrast  to  the  virtual  potato 


OFF.  OF.T^IS. 
SUPERVISOR: 
continuod 

j;iTNOUlIGER: 


famine  wc  had  last  year  at  this  time. 

Yes.  thoy  certainly  deserve  credit.    The  potato  harvest 
TO.s  an  outstanding  farming    JcbT.c.at  a  tirio  i-vhcn  o^Grv 
ourioo  of  food  produced  was  espec-i.cll  .y  .  :r->.  »■  , 


OFF. OF  DIS. 

SUPERVISOR: 


/BOUNCER; 


/jid  did  you  know. 


"bhat  >  tE'i.^-'-s  ''.•oj.vfi,  one  of 


our  favoritu  everyday  foods,  potatoes  hrvr,  a  vairiety 
of  uses  in  industry  and  oven  in  famine.''    For  oz-Triplo 
when  thoy  arc  shredded  and  dohydraT,e.i  ihev  are  a  good 
source  of  alcohol,  and  can  also  he  used  as  stock  feed, 
as  a  substitute  for  corn  n^al. 


That  certainly  is  interesting,  Mr. 


And  when 


you  think  that  potatoes  are  dehydrated  for  shipping  to 
our  fighting  men  and  our  allies,  you  can  see  that  the 
common  spud  has  gone  to  war  in  a  big  way. 


OFF. OF  DIS. 

SUPERVISOR: 


That«s  right 


The  potato  is  a  versatile  and 


;JJNCUNCER: 


healthful  food.    Please  remind  all  of  your  listeners  to 
eat  lots  of  potatoes  now,  v;hile  they're  abundant,  and 
to  send  away  for  the  booklet  I  told  you  about  if  they 
want  some  good  suggestions  about  potato  cookery. 

You  can  be  sure  I'll  do  that  right    away,  Mr.   


and  not  only  that,  but  you  can  be  sure  that  every  home- 
maker  anxious  to  conserve  ration  points  will  be  using 

plenty  of  non-rationed  potatoes  for  nourishing  delicious 
Gnd  versatile  meals.    The  namo  of  that  pamphlet  again 
is  "Potatoes  In  Popular  VJay6".    Send  your 'requests  to  ' 
the  V/ar  Food  Administration,  1^0  Broadv/ay,  New  York,  7, 
New  York. 
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CANTEEN 


"Hen  Grenades" 


ANNOUNCER : 


OFF.  OF  DIS. 

SUPER^/ISOR: 


To  most  people  Easter  brings  thoughts  of  eggs.  Just 
before  Easter  Sunday  homemakers  buy  lots  of  eggs  and 
dye  them  all  colors  of  the  rainbovj.    Then  the  eggs  in 
their  pastel  finery  are  either  hidden  for  the  children, 
or  kept  around  the  house  to  give  a  more  festive  air  to^ 
the  place.    This  is  all  well  and  good,  but  too  many 
homemakers  stop  at  this.    They  don»t  follow  through 
with  increased  egg  buying.    Neither  do  they  make  full 

use  of  those  Easter  eggs.    Today,  we  have  , 

of  the  War  Food  Administration  to  give  homemakers  after 
Easter  tips  about  buying  and  using  eggs. 

Just  before  Easter,  the  consumption  of  eggs  usually  goe 
up,  but  drops  off  sharply  after  that.    Now  that  Easter 
is  past,  we  ask  homemakers  to  continue  buying  eggs  in 
large  quantities  v^ell  into  the  month  of  May,    You  know, 
the  present  rate  of  egg  production  is  the  heaviest  on 
record. 


ANNOUNCER: 


How  much  larger  is  this  year' s  egg  production  over 
previous  ones? 


OFF.  OF  DIS. 

SUPER1/IS0R: 


This  year  we'll  have  about  80  percent  more  eggs  than  in 
the  pre-war  years.    In  actual  figures,  we  civilians  will 
have  about  3-1/2  billion  dozen  eggs.     That  raeans  all  of 
us  should  eat  more  eggs  than  ever  before. 


ANNOUNCER: 


3»»l/2  billion  dozen  figures  up  to  about  42  billion  eggs,,» 
and  that  would  make  some  omelet. 


OFF.  OF  DIS, 
SUPSRVISOR: 


You  bet  it  would.    And  we* re  particularly  fortunate  to 
have  all  these  eggs  in  wartime.    Many  people  in  belligerent 
countries  would  give  most  anything  for  a  regular  supply 
of  fresh  ^^gs.    Farmers  have  done  an  excellent  job  in 
producing  so  many  eggs,,,, in  fact,  some  hens  have  been 
working  overtime.    And  it»s  up  to  us  to  use  all  the  eggs 
we  possibly  can. 


ANNOUNCER: 


Does  the  price  of  eggs  reflect  the  heavy  supply? 


OFF.  OF  DIS. 

SUPERVISOR: 


Yes  indeed.    Egg  prices  are  considerably  lower  than  they 
have  been.    Both  egg  production  and  prices  vary  seasonally 
and  this  is  the  time  of  the  year  when  egg  prices  are  low. 
Another  reason  why  we're  so  anxious  for  homemakers  to 
take  advantage  of  the  present  liberal  supply  of  eggs,  is 
that  storage  space  is  limited  and  a  large  share  of  them 
must  move  into  immediate  consumption,, 


AInINOUNCER: 


And  since  eggs  are  good  for  us,  here's  another  reason 
vjhy  we  should  eat  more  of  them. 


OFF.  OF  DIS. 

SUPERVISOR: 


Eggs  do  come  in  small  packages ^  but  they  pack  plenty  of 
concentrated  food  value  inside.    Eggs  contain  four 
vitamins. 4 ,Aj  B-1,        and  G»    They  also  contain  protein, 
iron,  calcium,  and  phosphorous,  all  needed  for  a  healthy 
diet.    And  here's    something  interesting, , .both  the  yolk 
and  the  white  of  eggs  contain  protein.    And  another  point 
to  remember  is  that  there  is  no  difference  between  white 
and  brown  eggs  in  food  value  or  flavor.    So  buy  whichever 
you  prefer. 


ANNOUNCER: 


I'm  sure  homemakers  will  be  vjilling  to  use  more  eggs  in 
their  spring  menus  because  there  are  so  many  different 
ways  to  fix  them.    How  about  telling  us  some  of  the  things 
homoEiakers  can  do  \dth  them? 


OFF.  OF  DIS. 

SUPERVISOR:  ' 


First,  I'd  like  to  urge  the  extensive  use  of  Easter  eggs. 

Just  because  eggs  are  plentiful,  is  no  excuse  for  them 

to  be  vjasted.    As  those  decorated  eggs  are  hard  cooked, 

there  are  lots  of  uses  for  them,    I  don't  think  I  have 

to  tell  homemakers  the  exact  vjays  to  use  them,  because 

they  already  know  that  hard  cooked  eggs  are  quite  versatile. 


ANNOUNCER: 


V.'hy  I  can  think  of  a  number  of  ways  I',  ve  eaten  hard  cooked 
eggS;,    The  other  night  I  had  slices  of  hard  cooked  eggs 
over  spinach, c .and  I  can  remember  eating  eggs  like  that 
in  vegetable  salads. 


•FF,  OF  DIS. 


And  deviled  eggs  are  made  from  hard  cooked  eggs.,, so  is 


OFF.  OF  DIS. 

SUPERVISOR: 
continued 
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egg  salad.     Hiatus  just  a  beginning,    I'm  3ure  homemak  ers 
will  be  able  to  make  any  number  of  dishes  with  the  decorated 
eggs. 


ANNOUNCER: 


OFF.  OF  DIS. 

SUPERVISOR: 


ANNOmCER: 


OFF.  OF  DIS. 
SUPERVISOR: 


One  of  the  best  things  about  having  eggs  in  the  menu  often 
is  that  they're  ration  free.    So  by  building  menus  around 
them,  the  homeraaker    will  be  able  to  save  ration  points. 

They're  very  handy  alternates  for  rationed  foods  as  meat 
and  cheese.    There's  one  thing  everyone  should  remember 
about  cooking  eggs, and  that's  moderate  heat.    Eggs,  like 
other  protein  foods  rec^uire  lov;  temperatures, 

V/hat  happens  to  eggs  when  they're  cooked  at  high  temperatures 

They  will  become  tough  and  leathery.    Home  economists  tell 
us  that  there  shouldn't  be  any  such  tiling  as  "hard  boiled" 
eggs,,, they' re  hard  cooked  eggs,    "Jhen  you're  cooking  eggs 
in  the  shell,  the  water  should  just  simmer, c .never  come 
to  a  boil. 


ANNOUNCER: 


OFF.  OF  DIS. 

SUPERVISOR: 


I've  noticed  that  \iien  my  v;if e  makes  any  kind  of  custard, 
she  puts  the  custard  cups  or  baking  dish  in  a  pan. of 
wacoT'  ia  the  oven.    Does  that  have  something  to  do  with 
the  rules  of  cooking  eggr? 

Indeed  so.    Custards  are  made  of  milk  and  eggs  principally,,, 
both  of  which  are  protein  foodsp    The  pan  of  v/ater  makes 
the  custard  tender.    Although  it- s  the  habit  of  many 


OFF.  OF  DIS. 

SUPERVISOR: 
continued 


homemakers  to  drop  an  egg  into  c  rery  hot  frying  pan 

with  sizzling  fat,  this  too  is  a  mistake.    For  best  results 

a  thick  skillet  with  low  heat  under  it  should  be  used. 


ANNOUNCER: 


OFF.  OF  DIS, 

SUPERVISOR: 


If  homemakers  are  going  to  be  buying  more  eggs,  they  could 
probably  use  some  tips  on  how  to  keep  them  at  hone. 

There  are  certain  vvays  that  eggs  should  be  stored  to  ex- 
tend their  keeping  qualities.    First,  the  homemaker  should 
put  them  in  a  cool  place  as  soon  as  she  gets  them  home. 
When  she  buys  them  at  the  store,  she'll  usually  find  them 
in  refrigerated  cases,  so  she  should  do  the  same.     If  they' 
dirty,  they  can  be  wiped  off  with  a  darap  cloth.    But  eggs 
should  never  bo  actually  washed  until  jui^t  before  they're 
used. 


ANNOUNCER: 


Why  is  that? 


OFF.  OF  DIS. 
SUPERVISOR: 


ANNOUNCER: 


There  is  a  protective  coating  around  the  shell  of  an  egg 
that  prevents  air  from  penetrating    through  the  pores.  By 
washing  an  egg,  the  coating  is  destroyed,  and  the  egg  vdll 
lose  quality  very  quickly. 

Then  the  homemaker  should  take  them  straight  home  and 
place  them,  unwashed,  in  the  refrigerator.    Is  there  any 
particular  part  of  the  refrigerator  viiere  eggs  should  be 
kept  "2 


OFF.  OF  DIS 

SUPERVISOR: 


Yes-    The  hydrator  is  the  ideal  place.    When  eggs  are  left 


OFF.  OF  LIS, 

SUPERVISOR: 
continued 


in  open  containers  ■"of  paper  cartons,  they  don't  keep  as 
well  as  when  they^re  kept  in  the  hydrator  of  the  refrigerator. 
You  see,  those  in  the  hydrator  lose  less  raoisture  and 
maintain  better  quality  than  those  out  in  the  open,,, even 
though  they're  left  at  the  same  temperature.    And  another 
advantage  of  keeping  eggs  in  the  hydrator  is  that  they  are 
less  likely  to  absorb  the  odors  from  other  foods. 


MNOUIICSR: 


You  mean,  be  sure  to  keep  eggs  av^ay  from  onions  and  other 
highly  scented  foods? 


CFF,  OF  DIS. 

SUPERVISOR: 


That's  right.    Even  if  your  refrigerator  doesn't  have  a 
hydrator,  keep  the  eggs  in  a  covered  container  of  some 
kind,    Ihen  vjh^n  you're  ready  to  break  an  egg  for  cake, 
omelet,  or  whatever  you're  making,  it's  all  right  to  vjash  it. 


ANNOUNCER: 


Some  homemakers  seem  to  have  a  hard  time  getting  egg 
whites  beaten  so  they're  light  and  fluffy,  yet  will  stand 
up.    Do  you  have  any  particular  tips  about  that,   


OFF.  OF  DIS, 

SUPERVISOR: 


ANNOUNCER: 


Of  course,  the  first  thing  is  to  be  sure  that  there  are 
no  drops  of  water  or  bits  of  egg  yolk    in  the  bowl  or  on 
the  beater.     Egg  i^Jhites  won't  whip  nicely  if  there's  any 
bits  of  the  yolk  in  them.    Another  thing, ,, they' 11  whip 
more  easily  if  the  eggs  are  kept  at  room  temperature  for 
about  a  half  an  hour,  or  so  before  being  beaten. 

With  those  suggestions  about  eggs,  I'm  sure  homemakers 


—  7  — 

AMTOUNCBI^i  will  sprinkle  egg  dishes  throughout  thoir  spring  ncals, 

continued 

And  I  think  they'll  bo  only  too  glad  to  keep  on  seizing 
eggs  long  after  Easter  has  come  and  gone.     Thank  you 

Mr*   *    Listeners,  you  have  just  heard  

of  the  War  Food  Administration. 
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F      M  I  L  Y 


C      N  TEEN 


''Onions  ..re  On  The  way" 


..NNOUNCER: 


..bout  this  time  last  year,  potatoes  were  as  scarce 
as  the  proverbial  needle  in  the  haystack.    Now  v^e 
are  urging  you  to  buy  and  eat  more  of  them.  Then, 
along  in  the  Fall,  oranges  went  into  hiding.    But  the 
orange  shortage  worked  itself  out.    These  shortages 
came  at  different  times,  but  they  were  both  seasonal 
conditions,  and  vjere  remedied  as  the  new  crops  came  in, 
Novj,  our  shortage  worry  is  onions, .the  vegetable  we 
take  so  much  for  granted  when  vje  have  it,  but  miss 
so  much  when  we  don»t,    I'll  bet  a  lot  of  homemakers 
have  moaned  about  the  flat    taste  of  their  roasts  or 
stews  in  the  last  few  months. .Our  guest  today,  Mr, 
of  the  Office  of  Distribution,  is  here  to  tell  us 
v;hy  our  stews  were  minus  onions,  and  vjhat  supplies  of 
onions  we  can  expect  in  the  future. 


OFF. OF  DI3. 

SUPERVISOR: 


The  onion  shortage  certainly  merits  an  explanation. 
First  of  all,  there  was  a  fairly  obvious  factor  vjhich 
accounted  for  part  of  the  shortage.    You  can  probably 
guess  what  it  v;as  , 


I 


.JSHroUNCER: 


Ihe  most  obvious  reason  I  can  think  of,  Mr. 
a  small  crop.    Am  I  right? 


IS 


OIF.  OF  DIS. 
SUKilRYIoOR: 


Perfectly  right.    As  you  probably  know,  favorable 
weather  is  an  absolute  necessity  in  raising  food,  and 
the  weather  lact  summer,  vjhen  growers  in  Minnesota, 
Michigan,  VJisconsin,  and  New  York  were  planting  their 
onions,  was  exceptionally  bad.     It  rained  for  days, 
planting  was  dela^'-ed,  and  onions  already  planted  were 
washed    out.    Conseqiiently,  the  crop  that  normally  goes 
into  storage  and  supplies  us  during  the  late  mnter 
was  smaller  than  ever  before. 


i;NNOUNCER: 


.although  the  crop  was  smaller,  I»ll  bet  appetites  weren^t, 


OFF. OF  DIS, 

SUEERVISQR: 


Actually,  we've  been  asking  our  grocers  for  more  and 

more  onions   ,    Most  people  in  war  jobs,  or 

working  harder  due  to  the  war  have  increased  appetites 
for  foods.,, and  so  consumers  quickly  bought  all  the 
onions  available  to  them. 


/J^NOlJlTCER: 


OFF. OF  DIS. 

oTJFERVISOR: 


^'jid  I  suppose  a  great  part  of  the  crop  went  to  the 
armed  forces,  Mr.   . 

Naturally,  with  such  a  small  crop,  the  demands  of  the 
Army,    i^avy,  and  Marine  Corps  accounted  for  a  large 
percentage.    So  last  fall,  to  meet  these  military 
needs,  the  \jF/^  issued  an  order  to  onion  growers  not 


OFF, OF  DIS. 

SUPERVISOR: 
continued 


to  ship  their  stock  except  to  the  central  points 
where  the  onions  vjould  either  be  distributed  to 
military  centers  all  over  the  country,  or  dehydrated 
for  shipping  to  our  men  overseas,    I  think  you'll  BQTee 
that  their  needs  come  first,  so  civilians  had  to  do  without^ 


;1J1I0UNCER: 


I'm  sure  our  listeners  will  be  glad  to  knov>;  that  service 
men  ate  v;ell-seasoned  food  last  winter.    But  hovj  about 

the  future,  Mr.   ?    Can  v;e  look  forward  to 

having  nore  onions  on  our  menus  pretty  soon? 


OFF.  OF  DIS. 
SUPERVISOR: 


The  prospects  look  pretty  good , 


."   In  southern 


Texas,  grovjors  are  harvesting  over  70  thousand  acres  of 
onions,,, a  big  increase  over  the  23  thousand  acres  har- 
vested in  1942,    Ihose  are  the  early  onions  which 
should  be  getting  to  your  market  within  the  next  couple 
of  weeks,  if  they're  not  already  there. 


.JINOUNCER: 


'That  sounds  encouraging, ,,  .can  you  tell  us  more  about  it? 


OFF.  OF  DIS, 
SUPERVISOR: 


Reports  of  the  acreage  for  the  late  spring  crop  grovvn 
in  North  Texas,  Georgia,  and  Louisiana  point  to  an  in- 
crease of  about  5000  acres  over  last  year.    Besides  that, 
the  intended  acreage  of  the  early  summer  crop  in  some 
of  the  Far  IVestem,  Middle  7i/estern,  and  Southern  states 
shows  an  increase  of  about  30  percent  over  last  year. 


;j.'N0Ul>TCER: 


Is  that  a  good  indication  of  what  we'll  be  able  to  count 
on  for  the  rest  of  the  year? 


;->-:v,?:;\'--  j 


Why  yes,  it  is.    The  early  spring,  late  srping,  and 
early  summer  crops  usually  account  for  a  little  more 
than  one-half  of  the  total  onion  acreage.  Together, 

they  add  up  this  year  to  over  105  thousand  acres, 
compared  with  a  little  over  50  thousand  acres  har- 
vestod  last  year.     That  should  fill  civilian  requirements 
even  after  the  armed  forces  are  supplied. 

Are  there  ary  onions  harvested  after  the  late  summer  period? 

The  onions  that  we  call  late  onions  are  planted  usually 
in  May,  and  begin  to  come  on  the  market  late  in 
September,    This  year,  wo  have  no  reports  yet  on 
how  many  acres  of  late  onions  the  growers  are  planting,,, 
but  it's  fairly  safe  to  say  that,  with  the  help  of  good 
vjeather,  the  lato  onion  crop  will  be  sufficient  to 
car^^y  through  next  vdnter. 

That's  good  news  for  homcnakersl    It  seems  to  me  that 
the  onion  is  more  than  a  vegetable,  <■  ,it»  s  almost 
a  necessary  seasoning  for  most  of  the  foods  we  eat, 

"Hiatus  perfectly  true,  .    Most  homcmakers  use 

onions  in  soups,  salads,  meats,  and  vegetable  dishes,,, 
in  fr,ct,  in  all  of  the  foods  that  make  up  an  ordinary 
mea].c;  except  dessert  of  course- 

I  can  remember  my  mother  making  a  dish  which  she  called 


continued 
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onion  shortcake, ,  .But  I  guess  it  vfnsn't  a  dessert. 

But  tell  me,  Mr,   what  food  values  do 

onions  have? 


OFF. OF  DIS. 

3UPI:RVI30R: 


Onions  contain  Vitamin  B-1,  small  amounts  of  Vitamin 
C,  and  the  minerals  which  vje  need  for  strong  bodies. 
Their  chief  virtue  of  c  aise,  is  their  flavor.  You 
could  almost  call  the  onion  a  Phantom  Vegetable, 
because  vje  can  always  tell  that  it's  there,  improving 
the  goodness  of  our  meals,  even  when  we  can't  detect  it. 
This,  in  itself,  is  valuable. 


VJhat  do  you  moan? 


OFF, OF  DIS. 

oUPERVISOR: 


Only  this 


The  phantom  quality  of  onions 


makes  them  especially  valuable  to  the  homemakor  in 

planning  wartime  meals.    She  can  use  onions  in  many 

ways  v;hich  increase  the  variety  of  her  meals,  and 

at  the  same  time  their  appeal  to  the  palate,  so  that 

all  of  what  she  cooks  is  eaten  and  appreciated.    You  see, 

onions  really  vrork  wonders  at  mealtime,    ;^nd  here  the 

points  to  romor.iber;     ONIONS  x-JiS  ON  THE  VL-Jf  because  growers, 

with  the  help  of  favorable  weather,  are  harvesting  many 

more  acres  of  the  early  spring,  late  spring,  and  summer 

crops  than  1  ast  year,,, and  because  the  prospect  for 
show 

lrA-3  onion  crops/that,  woar.hor  peraj-tting  ag-^.i.n.  thoy 
wi]l  be  large  enough  to  carry  us  through  the  winter. 


!' V'!"'; 


;;r.,. 
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AIJNOUNCER:  Thank  you,  Mr,   .    I  know  horiiomakers  are 

delighted  to  hear  that  onions  are  on  the  way  again. 

Listeners,  you  have  just  heard  Mr,    of  the 

VJar  Food  Administration, 


1 


/ 


i 
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THE 


FAMILY 


CAN  TEEN 


"Vegetables    For    Color  /jid  Value" 


AIWOITNCER 


Every  Spring  the  ads  for  dress  shops  and  department 
stores  break  out  in  a  rash  of  enthusiasm  about  new 
colors.    Not  to  be  left  behind,  vegetable  growers 
place  their  emphasis  on  color  too,,, only  this  kind  of 
color  is  quite  a  bit  more  important.    The  colors  of 
vegetables  have  a  great  deal  to  do  with  the  food 
values  they  contain.    Leafy  green  and  yellov;  vegetables, 
for  example,  have  large  amounts    of  Vitamin  A,  The 
bright  orange  color  of  carrots  is  a  clue  to  their 
vitamin  content,  and  we  certainly  can't  forget  beets 

in  the  vegetable  color  bouquet.    Kr,    of  the 

I'Jar  Food  Administration's  Office  of  Distribution  is  here 
today  to  tell  us  about  beets  and  carrot s,  ..•v.'hat  their 
color  means,  hov;  large  a  supply  we'll  be  able  to  count 
on  this  spring,  and  some  of  the  other  things  that 
make  them  interesting  to  us,  as  consumers.  Mr.   


OFF. OF  DIS. 

SUPERVISOR: 


Some  vegetables,  like  beets,  have  a  double  meaning 
to  the  homemaker.    By  that  I  mean  that  not  only  are  the 
beet  roots  themselves  edible,  but  they  also  effer  a 
premium,  the  green  leafy  tops. 


ANNOUNCER: 


OZF.OF  DI3. 

SUPERVISOR: 


Can  you  tell  us  what  the  food  values  of  both  parts  of 
the  beets  are,  Mr.   ^? 

4 

The  red  part  of  the  beet,  which  is  most  often  eaten,  con- 
tains minerals  galore,  plus  the  B-complex  vitamins.  And 
the  green  leafy  beet  tops  offer  just  as  much  mineral 
and  Vitaflin  A  content  as  the  other  greens,,, for  instance, 
lettuce  or  dandelion. 


ANNOUI^CER; 


So  actually  you  get  two  vegetables  for  the  price  of  onel 
Do  carrots  work  the  sarae  way? 


OFF. OF  DIS. 

SUPERVISOR: 


/J^'J0U1\^CER: 


I  can  answer  your  question  by  telling  you  that  the  con- 
centrated form  of  Vitamin  A  is  called  carotene.    It  is 
present  in  largest  ajnounts  in  the  bright  orange  pigment  of 
carrots,    /uid,  of  course,  carotene  is  an  excellent 
growth  vitamin,  also  good  for  preventing  "niglit  blindness" 
and  other  eye  diseases.    Carrot  tops  can  be  used  in  much 
the  same  vjay  as  beet  tops,  offering  housewives  another  tv;o- 
in-one  vegetable, 

l-'Tell,  carrots  and  beets  sound  like  real  food  bargains, 
and  naturally  that's  vjhat  homemakers  are  looking  for  these 

days.    Tell  me,  Mr,   ,  will  there  be  enough 

carrots  and  beets  in  the  markets  to  supply  all  of  the 
homemakers  who  want  them? 


OFF. OF  DIS. 

SUPExRVISOR: 


There  certainly  will, 


In  fact,  we  are  asking 


homemakers  to  eat  more  of  these  foods  to  relieve  pressure 


om.oF  DIS. 

SUPERVISOR: 
continued 


ANNOTJNCER; 
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on  less  plentiful  foods.    There  m.11  be  about  forty 
percent  more  beets  on  the  narket  than  there  were  at 
this  time  last  year, ,., that*  s  an  increase  of  about 
165, .000  bushels,^ 

n«w  can  you  account    for  such  an  increase,  Mr.   


OFF, OF  DIS. 

SUPERVISOR: 


Agalfi,  it's  a  question  of  the  vjondcrful  response  of 
farmers  to  our  vjartimo  food  needs,-,  .and  of  course,  the 
helpful  factor  of  good  weather  v^hich  aided  the  farmer 
in  bringing  in  their  large  crops. 


.JMOUNCER: 


Will  there  be  as  many  carrots  as  beets? 


OFF. OF  BIS, 

SUPERVISOR: 


Yes,  there  will.  The  winterg^otrp  carrot  crop  v;as  about 
80  percent  above  the  average,  and  the  spring  grown  crop 
30  percent  above  the  average.  The  winter  crop  v/as  late 
because  of  unfavorable  weather,  and  so  both  crops  vjill 
be  coning  to  market  together.  If  anything,  there  will 
be  more  carrots  available  than  beets,  but  there  will  be 
plenty  of  both. 


;^T1!CU11CER: 


OFF. OF  DIS, 

SU"PER  VISOR: 


Some  homemakers  seem  to  feel  that  carrots  and  beets  without 
the  tops  are  inferior  to  the  ones  with  tops,,, is  that  true? 

Except  for  the  fact  that  beet  and  carrot  tops  have  a 
value  of  their  own,  it  isn't  true,  .  This 

year,  there  will  be  both  kinds  of  beets  and  carrots  on 
the  market,  but  those  vjithout  tops  are  just  as  fresh  and 
tender  as  the  ones  that  are  marketed  in  bunches  with  the 


OFF. OF  DIS, 

SUFiliT/ISOR: 
continued 


•  —  4.  — 

tops  on.    You  see,  vjitli  the  existing  shortage  of  containers 
and  transportation  space,  it  has  been  found  more 
practical  to  ship  the  vegetable    compactly,  without  the 
tops. 


/iNNOUNCER: 


The  topless  vegetables  may  be  a  help  to  the  homemakor 
in  the  sane  way. 


OFF. OF  DIS. 

3UP2RVI3(3R: 


Hiatus  true.    There* s  a  shortage  of  paper  bags,  too,  and 
the  topless  beets  and  carrots  save  the  homcmaker  space  in 
her  already  crowded  bag,    Hoxvovor,  vjhen  carrots  and  beets 
are  marketed  with  tops,  it  is  up  to  the  bargain-wise 
homemaker  to  sec  that  the  dealer  doesn't  tear  the  tops 
off  and  discard  them  as  rubbish. 


/JINOUNCER: 


You  said  just  a  while  ago,  Llr. 


,  that  beets  and 


carrot  tops  have  as  much  food  value  as  the  beets  and 
carrots  themselves.    Now  I'm  sure  that  homemak  ers  vjould 
like  to  knovj  about  another  sort  of  value  


off. of  dis. 

super\t:sor: 


Meaning,  of  course,  the  value  of  beet  and  carrot  tops 
in  meal  planning. 


.\MIOUNCER: 


That's  right.    Can  you  tell  us  something  about  that? 


OFF. OF  DIS. 

SUPERVISOR: 


Beet  and  carrot  tops  are  almost  as  versatile  as  the 
vegetables  themselves.    They  can  be  used  in  salads,  v;ith 
a  tart  dressing,  or  cooked  very  much  as  you  cook  any 
green  vegetable,  and  served  plain,  with  sauces,  or  with 
diced  bacon  or  other  fat  meat.    Thus,  they  are  an  asset 


OFF. OF  DIS. 

SUPERVISOR: 
continued 


/m^OUNCSR: 


—.5  — 

in  meal  planning,    because  they  offer  a  great  many- 
variations  to  the  ordinarj''  cooked  vegetable.    This  is 
an  especially  necessary  quality  in  wartime,  v/hen  food 
shortages  make  stretching  and  planning  so  vital. 

Boots  and  carrots  are  very  valuable  to  themselves,  too. 
They  can  also  bo  sorved  raw  or  cooked,  and  so  that  gives 
the  entire  vegetable  about  four  times  the  versatility 
of  some  others. 


OFF. OF  DIS, 

SUPERVISOR: 


^jid  hore»s  somathing  else  that  homemakors  shouldn't 

overlook,   .    Just  as  the  oolor  of  beets  and 

carrots  means  healthy  eating,  it  also  iioans  cleaner 
plates,  and  more  satisfaction.    It's  a  well-knovjn  fact 
among  nutritionists,  that  gay  color  contrasts  in  foods 
make  thorn  more  appetizing,  and  that  is  one  very  im- 
portant vjay  in  T.7hich  these  vegetables  help  to  varymecls 
and  prevent  food  vjasto. 


AMTOUNCER: 


Homemakers  should  certainly  remember  that  fact,  Mr, 
Can  you  tell  us  the  best  way    to  select  good  boots 
and  carrots  in  the  markets? 


OFF. OF  DIS. 
SUPERVISOR: 


In  general,  for  both  those  vegetables,  the  best  ones  are 
those  v;hich  are  firm,  but  tender,  smooth    and  clean.  By 
clean ,  I  mean  that  the  vegetable ,   should  not  have  any 
discolorations  or  bruised  surfaces.    In  the  case  of 
beets,  it  is  \Jise  to  ivatch  the  roots  and  necks.    If  the 
roots  are  stringy,  and  if  there  are  a  great  many  leaf 


OFF. OF  DIS, 

SUPERVISOR: 
continued 


scars  about  the  nocks,  then  the  vegetables  are  older  or 
of  inferior  quality. 


;J\TN01INCER: 


lhat's  a  very  good  tip,  Mr. 
of  tham? 


Got  any  raore 


OFF.  OF  DIS. 

SUPERVISOR: 


ANNOUNCER: 


OFF.  OF  DIS, 

SUPERVISOR: 


Here  are  some  interesting  facts.    In  recent  years  plant 
scientists  have  been  vjorking  on  improving  carrots  and 
beets,.,., and  they  have  succeeded  in  a  big  wayl     Thoy  have 
stroomlined  the  vegetables,  made  thorn  more  attractive, 
and  at  the  sarae  time  added  to  their  eating  quality.  For 
example,  these  scientists  have  vjorked  for  more  t end er 
carrots  and  beets.    Specifically,  they  have  developed 
carrots  which  are  easier  to  scrape,  and  vdiich  are  free 
from  woody  tough  cores.    iUid  as  the  quality  of  the 
vegetables  has  gone  up,  the  interest  in  them  has  risen 
too,    VJe  understand  that  i'jnericans  are  eating  nearly  three 
times  as  many  carrots  nov/  as  thoy  did  back  in  1920. 

That  is  interesting,    ^^nd,  of  course,  vjo  waiat  homonakers 
to  eat  even  more  carrots  and  boots  novj,  don't  v/e? 

Exactly,    Hero  are  sono  points  to  romombor.  First, 
carrots  and  beets  are  very  plentiful  now,  and  vdll  help 
the  homcmaker  in  meal  planning  by  taking  the  pressure 
off  less  abundant  foods.    Second,  there  are  very  few 
vegetables  that  have  as  much  vitar.iin  ojid  mineral 
content  as  beets  and  carrots.    And  last,  these  vegetables 
give  you  a  lot  of  good  eating  for  your  money, , .because  you 


OFF. OF  DIS. 

SUPERVISOR: 
continued 


can  use  both  the  roots  and  the  tops  in  a  variety  of 
appetizing  ways,  . 


Al^INOUNGER: 


Thank  you,  Mr. 
heard 
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j\lJlTOUNGER: 


It's  springtime.    It's  also  wartime.    And  to  make 
Victory  time  come  sooner,    /unerican  homemakers 
must  continue  to  make  Food  Fight  For  Freedom  in 
their  kitchens.    Those  homemakers  know  that  plentiful 
foods  are  their  best  weapons.    They  know  too  that 
they're  fortunate  to  have  an  abundance  of  foods 
vjhich  give  their  families  wholesome  meals.  Mr, 


of  the  vVar  Food  Administration's  Office  of  Distribution 
is  here  today  to  tell  us  about  tvro  of  those  foods,,, 
eggs  and  spinach. 


OFF. OF  DIS. 

SUPERVISOR; 


Before  I  talk  about  eggs  and  spinach , 


,  I'd 


like  to  review  briefly  our  food  requirements  for 
the  year.    You  probably  know  that  farmers  are  pro- 
ducing record  amounts  of  food,  and  breaking  their 
own  records  all  the  time.    Fifteen  percent  of  that 
food  goes  to  our  fighting  men;    75'/-'  to  us  here  at 
home,  and  lOfo  to  our  allies  and  liberated  territories. 
Of  course,  food  production  is  a  seasonal  thing,  and 
nearly  every  food  produced  has  a  peak  season  vdien. 


OIT.OF  DIS. 

SUPERVISOR : 
continued 


—  2  — . 

supplies  are  most  plentiful.  So  the  sensible  thing 
for  us  to  do  is  to  keep  our  food  supply  balanced. 


mOIMCER: 


Ihat  sounds  as  though  we'd  need  some  sort  of  scale 
to  determine  the  relative  abundance  of  foods. 


OFF. OF  BIS, 

SUPERVISOR: 


Not  exactly, 


.    VJhat  I  .T.can  by  a  food 


balance  is  the  ideal  flow  of  food  supplies  that  re- 
sults if  we  eat  more  of  the  foods  that  are  in  seasonal 


abundance ,  and  less  of  the  foods  that  are  out  of  season, 
and  scarce.    That  way.,  you  see^  full  use  vjill  be  made 
of  the  plentiful  foods  vdth  less  waste  and  spoilage., 
and  the  demand  for  foods  will  be  reduced. 


AMOUNCER: 


Ihat  food  balance  idea  certainly  sounds  like  good 
common  sense.    How  do  eggs  and  spinach  fit  into  the 
scheme? 


OFF. OF  DIS, 

SUPERVISOR: 


This  way, 


iJQNOUtTOER: 


OFF,  OF  BIS. 

SLTERVISCR  : 


.    Eggs  and  spinach  are  both 


plentiful  now.  So  if  we  eat  them  often,  they  will 
help  to  maintain  supplies  of  less  plentiful  foods, 

I  bet  there  are  a  lot  of  youngsters  in  this  country 
who  aren^t  going  to  take  kindly  to  the  idea  of  eating 
more  spinach. 

Yes,  that's  a  traditional  joke.    All  children  are 
supposed  to  dislike  spinach,  and  all  mothers  are 
supposed  to  urge  them  to  eat  it.    Of  course,  that  isn»t 


■\  —  ■■ 


OFF. OF  DIS. 

SUF2RVIS0R: 
continued 


strictly  true,  I«m  sure  there  are  just  as  nany  child- 
ren who  like  it  as  there  are  who  don»t. 


ANNOLTJCER: 


HierB' fe  another  story  about  spinach,  too,  Mr, 


You  know,  about  how  it  makes  Popeye  into  a  giant  in 
the  I'.lnking  of  an  eye. 


OFF. OF  DIS. 

SUIERVISOR: 


You  can^t  say  that  spinach  h^:.s  ".;h.rb  miraculous  power 
either.    But  it"  s  nearer  the  truth  than  the  other 
story.    As  green  vegetables  go.  spinach  is  v;ay  up 
near  the  top  of  the  food  val'ie  lisr.  ^ 


AKMOUNCSR: 


VJhat  food  values  does  spinach  have? 


OFF. OF  DIS. 

SUPSRVISOR: 


AITNOUNCER: 


Leafy  green  spinach  has  plenty  of  the  minerals  we 
need  to  build  healthy  bodies,  and  lots  of  the  Vitamins 
A,  B,  and  0  that  vje  need  to  keep  them  that  vjay. 

With  so  much  real  health  value  packed  into  it, 
spinach  ought  to  be  a  favorite  in  v/artime. 


OFF. OF  DIS. 

SnPERVISOR: 


Ml^TOUNCER: 


Ihat' s  right.    A  food  like  spinach  is  very  important  now, 
when  most  people  are  doing  much  more  physical  x.'ork 
than  they  did  before.    But  this  spring  there* s  enough 
spinach  to  supply  everybody  xiho  wants  it.  Growers 
-report  an  increase  of  about  five  percent  over  the 
amount  of  spring  spinach  harvested  last  year. 

Do  you  have  any  special  tips  on  spinach  for  our 
listeners,  Mr.   ? 


OFF, or  DI3, 

SUPERVISOR: 


There  are  just  c  few  things  to  remember  in  order  to 
get  the  most  flavor  and  the  most  food  value  from 
spinach.     The  first  is  to  use  it  as  fresh  as  possible, 
TIash  it  quickly  by  lifting  the  loaves  from  the  water 
to  free  them  from  sand  and  g^it,,,  -.lever  soak  it.  Cook 
the  spinach  as  short  a  time  as  -uo.ssibLe,   in  just  enough 
water  to  cover  it.,  so  that  it  vtMI  retair.  its  crisp- 
ness  and  not  be  soggy.    And  here- s  a  special  tip^  The 
juice  that^s  left  after  cooking  coriGains  quite  a 
bit  of  food  value.    Don't  throw  it  away,,*but  use 
it  in  soup  or  gravy,  or  as  a  vegetable  cocktail. 


AMTOUNGSR: 


Those  suggestions  should  be  very  helpful,  Mr, 


Hov;  about  the  other  plentiful  food  you  were  going 
to  tell  us  about? 


OFF, OF  DIS. 

SUPERVISOR: 


I'm  sure  our  listeners  have  heard  a  great  deal  about 
eggs  lately.      But  a  fevj  vjords  more  aren't  too  much, 
because  eggs  are  one  of  the  best  foods  we  can  eat, 
and  there's  still  plenty  of  eggs  for  all  of  us. 


/■^MIOTJNCER: 


That  makes  them  very  important  in  the  food  balance  idea. 


OFF, OF  DIS. 

SUPERVISOR: 


It  certainly  does.    Of  course,  we  Icnov;  that  it's  very 
hard  for  homemakers  to  plan  their  meals  so  that  they 
can  use  up  all  of  the  yolks  and  the  whites  of  the 
eggs  required  in  their  cooking.    Sometimes,  there  are 
extra  yolks  or  v^hites  left  over,  which  must  be  used 
in  other  dishes. 


ANNOUNCER: 


Have  you  ojiy  suggestions  about  using  these  leftover 
white  yolks? 


off.  of  dis. 

3UFji;rvisor: 


It's  best  of  course  to  store  those  loft-ovcrs  carefully, 
They  won't  keep  very  long,  so  they  ought  to  bo  used  as 
soon  as  possible.    And  egg  yolks  ought  to  be  kept  in 
water  so  that  they  don» t  got  dry  and  hard.  Normally, 
it»s  pretty  hard  for  a  homemaker  to  find  a  dish  in 
which  she  can  use  the  odd  number  of  whites  and  yolks 
that  are  leftover.    But  here's  a  suggestion  which  may 
help.    Hie  homemaker  could  keep  an  egg  table. 


AInINOUNCER; 


Do  you  mean  a  record  of  how  many  yolks  and  whites  are 
left  over? 


OFF, OF  DIS. 

SUPERVISOR: 


AIJNOUIMCER; 


OFF, OF  DIS. 

SUPERVISOR: 


Partly,    But  the  egg  table  is  much  rore  useful  than  that. 
It  should  includy  a  list  of  the  homemaker s  favorite 
foods,  and  two  columns,  one  for  whites,  and  one  for 
yolks,  divided  into  more  colujiins  for  the  numbers  of 
each  that  are  needed  in  those  dishes,     Ihis  saves  the 
homemaker  the  trouble  of  hunting  in  a  cookbook  for 
recipes  which  use  exactly  the  number  of  whites  and 
yolks  in  her  icebox,  it  saves  her  time,  and  it  helps  her 
to  use  all  of  those  leftover  eggs  before  they  spoil. 

Are  there  any  special  v/ays  that  you  know  of  for  featuring 
spinach  and  eggs  in  wartime  meals? 

The  combination  of  spinach  and  eggs  is  aLniost  as 


•IC-:!".;:-'/.);.. 


■cry.-'' 


versatile  as  those  foods  are  separately.  Homemakers 
can  combine  them  in  a  spinach  omelet,  or  serve  the 
spinach  topped  vdth  slices  of  hard-cooked  eggs,  or 
have  a  spinach  souf fie. , .there  are  lots  of  ways  in 
which  spinach  and  eggs  can  serve  as  one-dish  meals, 
or  as  supplements  to  larger  meals. 

With  all  the  food  value  in  spinach,  the  egg  spinach 
combination  must  be  powerhouse. 

You're  right  about  that,   ,     The  Vitamin  A 

in  spinach  is  doubled  when  you  serve  it  with  eggs, 
/■ind  eggs  offer  besides,  Vitamin  B-1,  D,  G-,  and  the 
pellagra  preventative  factor,  plus  large  quantities 
of  iron  in  the  yolks,  proteins,  calcium  and  phosphorous. 
So  here's  the  line-up  in  an  egg-spinach  dish.  Vitamins 
A,  B-1,  and  other  B  complex  vitamins,  C,  D,  G,  and  the 
pellagra  preventatives.    Mineral  iron,  calcium,  and 
phosphoinis. , .and  large  quantities  of  proteins.,  I 
think  you'll  agree  that's  a  pretty  impressive  collection 
of  food  values  for  any  meal, 

I  do  agree,  Mr.   ,  and  I'm  sure  our  listeners 

vail  too. 

Here  are  the  important  things  to  remember  about  eggs 
and  spinach.    First,  they  are  plentiful  now  and  should 
be  used  instead  of  less  plentiful  foods  to  keep  our 
food  supplies  balanced.    Second,  they  are  good  alone 


OFF, OF  DI3. 

oUPERVIoOH: 
continued 


or  in  combination.  And  last,  thoy  offer  good  values 
in  vitamins  and  minerals  to  keep  hard-working  bodies 
healthy.  ' 


/^'NOUNCER: 


Ihank  you,  Mr, 
has  been,  Mr. 


•    Listeners,  our  guest  today 


of  the  liar  Food  Administration* 


Office  of  Distribution. 
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